1. Food and the 5 senses
1.1 Sight, hearing and touch

PHYSICAL STIMULI
Just like sight and hearing, touch is a sense of physical perception.

When your body enters into contact with food, your sense of touch gives you
information about some of its characteristics. Some of these characteristics are also
perceived by your sense of sight. Nevertheless, if you feel food with your hands while
keeping your eyes closed, you will still be able to tell its shape, size and texture.

MECHANORECEPTORS
Touch receptors are known as ‘mechanoreceptors’.

_-- Touch receptor

Heat receptor

Pressure receptor

Cold receptors

These turn physical stimuli into information which is transmitted to the brain.
They are sensitive to pressure and contact with food. By applying pressure you can,
for example, tell how ripe a piece of fruit or cheese is, and by touching a piece of

fruit, you can tell how soft its skin is.

Your hands play an important role in touch, but other parts of the body also have
touch receptors — especially your mouth.
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THE IMPORTANCE OF YOUR MOUTH AND TONGUE
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The mouth gives a large amount of information about food. It gives us details about
the shape, size and texture of the food. We can also perceive food as being mostly

smooth, grainy, soft or hard.

Keywords > Smooth, grainy, soft, hard, slippery, rough, fibrous, sandy, crumbly,
melting, brittle, puffy, juicy, viscous, rubbery, sticky, gluey, crunchy, etc.

The texture is a determining factor in how we enjoy some food such as meat, where
tenderness is an essential criterion.

Texture is also cultural. In Western countries, viscous food and rubbery food may be
none too appealing. In some parts of Asia sticky rice is prized, which is not the case
in Europe. Inuits and Argentinians prefer their food chewy, requiring lots of
mastication. Mexicans and many Africans prefer a softer consistency. In Europe,
every region has its own type of bread. Northern Europeans prefer their bread soft,
while in the South, people enjoy a crusty loaf —hence the success of French

baguettes.
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1.1.3

Touch with your hands and mouth

Touch is a..sense o
o chemical

o physical
What are the physic
perception?

o Touch, hearing, taste

o Touch, sight, hearing

o Touch, sight, taste
Which semseodoall ow
the size of food?

o Hearing

o Sight

o Touch

What do we <calll t he
perceive what we to
o Mechanoreceptors

o Metareceptors

o Microreceptors

The information per

senseuocfh ti s trans mi

o the salivary glands
o the brain
o the heart
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Answers

Touch is a..sense o
o chemical

Wrong! Try again/
e physical

Wel!l done! Your

sense of
t e

perceive temperature,

What are the physic
perception?

o Touch, hearing, taste

Wrong! Taste responds to
e Touch, sight, hearing

Well done! That’'s correc
o Touch, sight, taste

Wr ong!/ Taste responds to
Which sense does no
the size of food?
e Hearing

Well dome’s the right an
o Sight

Wrong! Try again/
o Touch

Wrong! Try again/
What do we call the
perceive what we to
® Mechanoreceptors

Well done! They are sens

contact.
o Metareceptors

Wrong! irny aga
o Microreceptors

Wrong! Nice try, though!/
The information per
sense of touch is t
o the salivary glands

Wrong! Salivary gl ands p
e the brain

Well done! Your brain co

information you receive,

compl ete picture.
o the heart

Wrong! Try again/
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Wrong! Try again!

o Oceania

Wrong! That s not the r
e Asia

Well done! Sticky, gl uti
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e True

Well done! That's right!/
o False
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o True

Wrong! That's not the ri
e False

Wel ! done! This kind of
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ACTTO01C01LO3_D

Wh at does it f eel | | ke ?
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Give an example of food for each of the following
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ACTT01CO01LO03_E

Touch receptors

[ Iy ear s dMd6 amedgar s ol d]
Il nstructions
Ask someone to hold out their arm and cl ose their
Hold two pens together and put them tops facing d
How many pen tops do they feel?
Still with their eyes closed, repeat the experi me
How many pen tops do they feel this time?
Expl anati on
Your eftmgpgs are very sensitive, as they contain |o
|l ess sensitive as the nerve network is |l ess dense
the pens away from each other in order to tell th

Studies dcmowharmdas sour fingertips c2amm daipsatritng udns ht hte
pal m, thisbhtdd®maare o the forearm, 4Homum rneoedea gaj
able to distinguish between two points.

Discrimination threshold (mm) Left-hand side

——— Right-hand side
Calf Arm
50
Thigh Wrist
40 Back Shoulder
Stomach
Chest
30
Arch of
the foot
20 1
Forehead
10 e Nose Palm
Lip Cheek
” Finger

Note The spatial disctrienimianiimmmtdaapsheodqui nesd betw
points of dividers to be able to tell them apart.
stimul ated.
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ACTT01CO01LO3_F

Perception of temperature

[d Gears dildy eaawrds dMId6 aedar s ol d]

Il nstructions

Pour cold water into a glass and add an ice cube.
Pour hot water into a second gl ass. Be careful! A
it could burn.

Pour warm water into a third glass (Hdy rmiuxinng hot
yoursel f!

Dip one finger into the hot wadled watdermanoWhietr f aom
minut e.

Then dip your hot finger into the warm water.

Does the warm water ffeel hot or col d?

Dip your cold finger into the warm water.
Does wtalhen water f eel hot or col d?

Expl anati on

We perceive heat in relation to the temperature o
warm water, the warm water feels cold, because it
you go from conh dwanaetre,r tthoe waar m water feels hot as
skin. The same thing takes place in your mout h.
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